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The relationship between the microbiology of a food and adherence to
good manufacturing practices must be established by conducting repeated
surveys of processing lines to obtain statistically valid data. The critical
control points must be identified and the microbiology of the food at the
different stages of processing must be determined. Through these studies
one can arrive for some foods at numbers and types of organisms that
characterize the flora of a food produced under a given set of conditions,
and thus provide a basis for the establishment of a microbiological cri-
terion. Even then an allowance has to be made for variations because of
differences in processing procedures and equipment. Finished foods that
exceeded the criterion might reasonably be expected to have been mis-
handled somehow during production and/or storage.

In recent years microbiological quality standards (APC and coliforai
counts) have been proposed for various foods under Section 401 of the
Food, Drug and Cosmetic Act. Recently, they have been recommended
for frozen fish sticks, fish cakes, and crab cakes. This has been discussed
extensively in Chapter 2.

Additional information related to this contract item can be found in
Chapters 2 and 5.
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